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handling and other contamination, by means of a glass covering, or by wire-net screens 
of a mesh not less than 14 wires to the inch, or by fans so placed as may be sufficient to 
insure such protection. 

Any such wire-net screen may be of any form suitable for its purpose, but it shall be 
fastened to a rigid framework and when in place must leave at least 3 inches of clear 
ppace between the net or its framework at any part and the exposed surface or sur- 
faces of the food or foodstuffs which it protects. All such glass coverings and wire-net 
screens must be so constructed and placed as to properly and sufficiently protect all 
food or foodstuffs herein mentioned from dust and dirt, contact of and contamination 
by flies and other insects, and from promiscuous handling and other contamination. 

Sec. 56. This regulation shall not apply to food or foodstuffs kept or exposed for sale 
in unbroken original packages unless the surfaces of their contents, when of the 
descriptions hereinbefore specified, are exposed to the outer air; nor to any articles 
of food kept in covered or sealed containers, whether to be sold in such containers or 
not, providing said articles are never exposed to the outer air, excepting while being 
handled in due course of business; nor to any food or foodstuffs kept in refrigerators, 
meat safes, or compartments protecting the same from dust and dirt, contact of and 
contamination by flies and other insects, and from promiscuous handling and other 
contamination. 

Sec. 57. No food or foodstuffs hereinbefore mentioned shall be exposed for sale or 
displayed unless the bottom of the bottom or other receptacle containing such article 
is raised at least 2 feet above level of the floor or sidewalk. 

Sec 58. No person suffering or who has recently suffered or been in contact with 
any infectious or contagious disease shall engage or be employed in exposing for sale 
or selling any of the food or foodstuffs hereinbefore mentioned, when such engagement 
requires or permits the handling of the same. 

Sec. 59. The provisions of this regulation shall apply to all markets, market stalls, 
stores, stands, cafes, restaurants, and other places, whether licensed or unlicensed, at 
which food, foodstuffs, confections, or provisions for human consumption are kept for 
sale, and to all licensed or unlicensed vehicles from which any food, foodstuffs, article 
of diet, or confection is sold or offered for sale. 

******* 

Sec. 122. Contamination or infection of foodstuffs. — Human habitation of any nature 
whatever is prohibited within any room or rooms, or within any immediate adjoining 
and connecting room or rooms, in which is stored, kept, or offered for sale any food- 
stuffs for human consumption. 

Meat and Fish — Sale of-— Protection. Meat and Fish Markets — Sanitary Regu- 
lation. Slaughterhouses. (Reg. Bd. of H., Feb. 11, 1915.) 

Sec. 3. The word "meat" whenever herein used includes every part of any land 
animal and eggs (whether mixed or not with any other substance); and the word 
' ' fish " includes every part of any animal that lives in water, or the flesh of which is not 
meat; and the word "vegetable " includes every article of human consumption as food 
which (not being meat, or fish, or milk), is held or offered or intended for sale or con- 
sumption as food for human beings, at any place in said Territory; and all fish and meat 
found therein shall be deemed to be therein and held for such sales or consumption 
as such food, unless the contrary be distinctly proved. 

******* 

Sec. 60. Meat, game, fish, etc. — It shall be unlawful to expose for sale or to sell from 
any stock in trade within the Territory of Hawaii any game, poultry meat, butcher's 
meat, fish or sea food unless such foodstuffs shall be protected from dust, dirt, and from 
contact of and contamination by flies and other insects, and from promiscuous han- 
dling and other contamination. 
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Sic. 61. All meat markets, butcher stalls, fish markets, shops, or stands, or other 
places of business for the sale of game meat, poultry meat, butcher's meat, fish or sea 
food in the Territory shall be provided with tight hardwood, tile, or cement floors, with 
running water, and with sewer connections, if sewer is ticcessible. 

All such meat markets, butcher stalls, fish markets, shops, stands, and other places 
of business, and all tools, implements, and fixtures used or employed therein shall be 
kept clean and in a sanitary condition, and all employees therein when handling the 
foodstuffs hereinbefore described shall wear clean linen, cotton, or rubber aprons, 
which shall be kept clean and in a sanitary condition. 

No person suffering, or who has recently suffered from, or been in contact with any 
infectious or contagious disease shall engage, or be employed, in exposing for sale or 
selling any of the food or foodstuffs hereinbefore mentioned, when such engagement 
requires or permits the handling of the same. 

All delivery wagons used for the delivery of game meat, poultry meat, butcher's 
meat, fish or aea food in the Territory of Hawaii shall be covered so as to exclude flies, 
dust, and other contamination, and shall be kept clean and in a sanitary condition. 

No game, poultry meat, butcher's meat, fish or sea food shall be offered for sale or 
sold or delivered in the streets, roads, avenues, or alleys of the Territory, except the 
same shall be protected from dust, flies, or other insects and other contamination. 

No game, poultry meat, butcher's meat, fish or sea food shall be wrapped in any news- 
paper, or part thereof, nor in wrapping paper that is soiled or has been used for any 
other purpose, but shall be wrapped in fresh, clean wrapping paper. 

No refuse, scraps, bones, filth, rancid fat of decaying flesh shall be kept in any ice 
box in any meat market, butcher stall, fish market, shop, or stand with any game 
meat, poultry meat, butcher's meat, fish, or sea food. 

Live poultry or fowl shall not be kept in the same room or compartment in which 
game meat, poultry meat, butcher's meat, fish, or sea food is kept or offered for sale; 
nor shall live poultry or fowl be kept in any room or compartment adjoining such room 
cr compartment, if the conditions are such that the room or compartment in which 
the live poultry or fowl is kept, ventilates, or is liable to ventilate, into said other 
room or compartment so that the odors from such live poultry or fowl and their inclo- 
sures may contaminate such food or foodstuffs. 

Sec. 62. The provisions of this regulation shall apply to all markets, market stalls, 
stores, stands, and other places, whether licensed or unlicensed, at which game meat, 
poultry meat, butcher's meat, fish, or sea food, for human consumption, is kept for 
sale, and to all licensed or unlicensed vehicles from which any of such articles are 
sold or offered for sale. 

Sec 63. Fish. — The sale of fish, and all edible products of the sea, is prohibited in 
the Territory except in such places as may be designated from time to time by the 
board of health where fish and edible, products of the sea may be exposed for sale under 
the supervision of inspectors, approved by the board of health. 

Sec 64. Fish left unsold at 6 p. m. on the evening of any day shall be inspected 
and if found in proper condition may go to cold storage; and on again being offered 
for sale shall be labeled as "iced fish." 

Sec 65. It shall bo unlawful to expose or offer for sale or to sell any "iced fish" 
that has been exposed or offered for sale on any previous occasion. Any "iced fish" 
which has been exposed for sale during the day shall not be kept for sale on the fol- 
lowing day. The sale of any fish that has been iced or in cold storage which has 
thawed out and has been reiced or placed again in cold storage is strictly prohibited. 

All "iced fish" exposed or offered for sale at any market, store, or fixed place of 
sale shall be kept and sold separate and apart from fresh fish, and there shall be con- 
spicuously displayed on the slab or other place upon which "iced fish" are exposed 
or kept for sale a signboard at least 12 inches in length and 6 inches in width attached 
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to a stand at least 3 inches in height, having on each side of said signboard in- 
scribed the words "iced fish" plainly marked on a white background in black let- 
ters at least 2 inches in height. 

Sec. 124. Where any river, stream, lake, pond, or other body of fresh or salt water 
is polluted by sewage or other deleterious matters the taking of fish, shellfish, or 
any other product of the water for the purpose of using or disposing of same for human 
consumption is hereby prohibited. 

******* 

Sec. 80. Abbatoirs. — No slaughterhouse will be allowed in the Territory in any 
location not first approved by the board of health or its agent. 

Sec. 81. Slaughterhouses or buildings wherein cattle, sheep, or swine are killed or 
dressed shall be kept at all times in a clean and sanitary condition, and all offal, blood, 
fat, manure, or other unwholesome or offensive refuse shall be removed therefrom 
at least every 24 hours if used continuously, or if used occasionally within 24 hours 
after using; the floor of such building, place, or premises shall have an impervious 
floor which can be flushed and washed clean. No blood pit, dung pit, or offal pit 
shall be allowed in any room or building. Doors and windows shall be screened to 
exclude flies; the side walls, to the height of at least 6 feet, shall be of concrete or 
other impermeable material. All floors shall be properly sloped to a well-trapped 
outlet having a direct communication with a sewer or cesspool. All yards, apartments, 
and pens connected with a slaughterhouse shall be paved with some impervious mate- 
rial properly graded and drained. Every slaughterhouse shall be supplied with an 
adequate supply of pure water, and such an arrangement of hose and pipes as will 
enable the walls, floors, yard, and appurtenances to be efRcieutly washed. 

Sec. 82. No pigs or swine shall be permanently kept on the premises of any slaughter- 
house, or within 150 feet thereof. 

Sec 83. No dressed meat of any animal, or any part thereof, shall be conveyed or 
taken through any street, avenue, lane, road, or public place, unless the same shall 
be thoroughly covered with clean canvas, burlap, or other material so that the said 
meat shall be protected from dust, dirt, flies, and other contamination. 

Milk and Cream— Production, Care, and Sale. (Beg. Bd. of H., Feb. 11, 1915.) 

Sec. 66. Dairies and dairy premises. — For the purposes of this code a dairy or dairy 
premises shall be construed to mean and include any building, shed, land, or place 
used for the stalling, grazing, feeding, or milking of cattle for the purpose of producing 
milk or cream to be sold or supplied for profit, or any building or place used for the 
purpose of storing or depositing milk or cream when so produced. 

Sec. 67. Milking shed and stable. — A milking shed or stable shall be construed to 
mean any shed, building, or yard which is used for the purpose of milking or milk- 
ing and feeding cows. 

Sec. 68. There shall be no living quarters in the milking shed or stable. 

(a) No cattle, horses, or other domestic animals shall be kept within 50 feet of a 
milking shed or stable, and swine shall not be kept or allowed within 150 feet. 

(6) The flooring and outside walls or curb shall be constructed of concrete or other 
approved impervious material. 

The floors shall be free from faults and laid with proper slope for drainage to gutters, 
and said gutters shall be connected to a trapped catch basin and from such catch 
basin properly connected to a sewer or cesspool. The outside walls or curbing shall 
be at least 8 inches in height, with a concave surface on the inner side. 

(c) Feed boxes shall be raised to sufficient height from the floor to permit of cleaning 
underneath, or, if made of impervious material, may be built on the floor. 



